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considered poor manners to present the
check before it is requested, so when
you’re ready to leave, ask «La cuenta,
por favor» and your bill will be delivered
to you.

Need to Know

MONEY EXCHANGE: Although
you may have to wait in line for a few
minutes, remember that the banks will
give you a higher rate of exchange than
the exchange booths (caja de cambio).
Better yet, if you have a «bank card»,
withdraw funds from your account back
home. Try to avoid exchanging money at
your hotel. Traditionally, those offer the
worst rates.

I

f you’ve been meaning to find a little information on the region,
but never quite got around to it, we hope that the following will help.
Look at the map in this issue, you will note that PV (as the locals call
it) is on the west coast of Mexico, in the middle of the Bay of Banderas,
the largest bay in this country, that includes southern part of the state
of Nayarit to the north and the northern part of Jalisco to the south.
Thanks to its privileged location -sheltered by the Sierra Madre
mountains- the Bay is well protected against the hurricanes spawned
in the Pacific. Hurricane Kenna came close on October 25, 2002,
but actually touched down in San Blas, Nayarit, some 200 miles
north of PV. The town sits on the same parallel as the Hawaiian
Islands, thus the similarities in the climate of the two destinations.
AREA: 1,300 sq. kilometers
POPULATION: Approx. 325,000
inhabitants
CLIMATE: Tropical, humid, with
an average of 300 sunny days per year.
The temperature averages 28oC (82oF)
and the rainy season extends from late
June to early October.
FAUNA: Nearby Sierra Vallejo
hosts a great variety of animal species
such as iguana, guacamaya, deer,
raccoon, etc.

ECONOMY: Local economy is
based mainly on tourism, construction
and to a lesser degree, on agriculture,
mainly tropical fruit such as mango,
papaya,
watermelon,
pineapple,
guanabana, cantaloupe and bananas.

SANCTUARIES:
Bahía
de
Banderas encloses two Marine
National Parks - Los Arcos and the
Marieta Islands - where diving is

CURRENCY: The Mexican Peso is
the legal currency in Mexico although
Canadian and American dollars are
widely accepted.
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allowed under certain circumstances
but fishing of any kind is prohibited.
Every year, the Bay receives the visit
of the humpback whales, dolphins and
manta rays in the winter. During the
summer, sea turtles, a protected species,
arrive to its shores to lay their eggs.
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BUSES: A system of urban buses
with different routes. Current fare is
$6.50 Pesos per ticket and passengers
must purchase a new ticket every time
they board another bus. There are no
“transfers”.
TAXIS: There are set rates within
defined zones of the town. Do not enter
a taxi without agreeing on the price with
the driver FIRST. If you are staying in a
hotel, you may want to check the rates
usually posted in the lobby. Also, if you
know which restaurant you want to go,
do not let the driver change your mind.
Many restaurateurs pay commissions to
taxi drivers and you may end up paying
more than you should, in a second-rate
establishment! There are 2 kinds of taxi
SATURDAY 20

cabs: those at the airport and the maritime
port are usually vans that can only be
boarded there. They have pre-fixed rates
per passenger. City cabs are yellow cars
that charge by the ride, not by passenger.
When you ask to go downtown, many
drivers let you off at the beginning of the
area, near Hidalgo Park. However, your
fare covers the ENTIRE central area, so
why walk 10 to 15 blocks to the main
plaza, the Church or the flea market?
Pick up a free map, and insist on your full
value from the driver! Note the number
of your taxi in case of any problem, or
if you forget something in the cab. Then
your hotel or travel rep can help you
check it out or lodge a complaint.
TIME ZONE: The entire State of
Jalisco is on Central Time, as is the
southern part of the State of Nayarit
- from San Blas in the north through
to the Ameca River, i.e.: San Blas,
San Pancho, Sayulita, Punta Mita, La
Cruz de Huanacaxtle, Bucerías, Nuevo
Vallarta, etc.)
TELEPHONE CALLS: Always
check on the cost of long distance
calls from your hotel room. Some
establishments charge as much as U.S.
$7.00 per minute!
CELL PHONES: Most cellular
phones from the U.S. and Canada may
be programmed for local use, through
Telcel and IUSAcell, the local carriers.
To dial cell to cell, use the prefix 322,
then the seven digit number of the
person you’re calling. Omit the prefix if
dialling a land line.
LOCAL CUSTOMS: Tipping
is usually 10%-15% of the bill at
restaurants and bars. Tip bellboys, taxis,
waiters, maids, etc. depending on the
service. Taking a siesta is a Mexican
tradition. Some businesses and offices
close from 2 p.m. to 4 p.m., reopening
until 7 p.m. or later. In restaurants, it is

OCTOBER, 2012

FRIDAY 26

WHAT TO DO: Even if your allinclusive hotel is everything you ever
dreamed of, you should experience at
least a little of all that Vallarta has to
offer - it is truly a condensed version of
all that is Mexican and existed before
«Planned Tourist Resorts», such as
Cancun, Los Cabos and Ixtapa, were
developed. Millions have been spent to
ensure that the original “small town”
flavor is maintained downtown, in the
Old Town and on the South Side.
DRINKING WATER: The false
belief that a Mexican vacation must
inevitably lead to an encounter with
Moctezuma’s revenge is just that:
false. For the 17th year in a row, Puerto
Vallarta’s water has been awarded
a certification of purity for human
consumption. It is one of only two
cities in Mexico that can boast of such
accomplishment. True, the quality of
the water tested at the purification plant
varies greatly from what comes out of
the tap at the other end. So do be careful.
On the other hand, most large hotels
have their own purification equipment
and most restaurants use purified water.
If you want to be doubly sure, you can
pick up purified bottled water just about
anywhere.
EXPORTING PETS: Canadian and
American tourists often fall in love with
one of the many stray dogs and cats in
Vallarta. Many would like to bring it
back with them, but believe that the laws
do not allow them to do so. Wrong. If
you would like to bring a cat or a dog
back home, call the local animal shelter
for more info: 293-3690.
LOCAL SIGHTSEEING: A good
beginning would be to take one of the City
Tours offered by the local tour agencies.
Before boarding, make sure you have a
map and take note of the places you want
to return to. Then venture off the beaten
path. Explore a little. Go farther than the
tour bus takes you. And don’t worry this is a safe place.

Sound Off
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e thought we could get away with it, but it appears
that we won’t …skip this issue, that is. Just too much
info coming in, and our little team obviously doesn’t
care to take a week off even if we do.
So… here you have more goodies to read before we
go back to printing our publication next week. While
you’re reading this on your computer or mobile device,
please bookmark this web page so that you will always
be able to read us even if you’re here but cannot find a
paper copy of your own for whatever reason.
As promised, next Saturday, we should be back at all
your favorite pick-up points and newsstands – except
for Rizo’s of course, which appears to be defunct. We
deliver to all the condos and non-inclusive hotels from
the Marina to Mismaloya, as well as:
- The Tourism Bureau (which remains in the City Hall
building on the main square),
- Ramiro’s framing shop at 342 Venustiano Carranza
near the corner of Insurgentes,
- Chico’s Dive Shop on the Malecon,
- Plaza Caracol at Alejandro Loccoco Salon in front of
Soriana’s cash #16,
- In front of the Coffee Cup in the Marina (for the time
being),
plus at all our advertisers’ establishments.
Now we have some homework for you: Where would
you like Rizo’s newsstand to be relocated?
a) in front of Casa Gourmet and MailBoxes, etc. or
b) at Los Mercados.
Please send us an email with your preferred location in
the subject line to avineberg@yahoo.com
Majority wins.
Also, please do “friend” us on Facebook if you haven’t
done so yet (P.V. Mirror). That is where you’ll find the
latest news, updated daily, along with photos, and some
very interesting, heated debates among our readers…
Until then, here’s to a calm, hurricane-less ending of
October! See you at the newsstands next week.

Allyna Vineberg

Editor / Publisher
PV Mirror City Paper
SATURDAY 20
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Dear Drug Cartels,
The
recent
explosions, attempted
assassinations
and
just all around bad
behaviors will affect
your bottom line.
Acapulco was once
as famous as Puerto
Vallarta currently is as
a place for northerners
to get some sun, hang
out and spend lots of
money during winter.
Not to mention a terrific
place to launder drug
proceeds.
I spent a few days 2
years ago in Acapulco the place is dead accept
for the sounds of gunfire
in the streets and the
few Mexicans who
venture to the seashore
during the day.
Just keep up the
violence and PV will
become as dead as
Acapulco.
Bryan Frazer
‘Eschew obfuscations!
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Within PV

90 City Code enforcement inspectors
terminated, only 12 left

The Saturday Co-op Market
by SID GOODMAN

by LUIS MELGOZA

The

new city administration
terminated 90 of the 102 city code
enforcement inspectors during its first
week in office and it is expected that an
additional 610 city employees, including
upper and middle management positions
as well as police officers will be let go
shortly.
While upper and middle management
lay-offs are normal when an
administration changes, terminating
code inspectors and police is part of a
major anti-corruption effort by the new
city administration.
If you receive an inspection visit,
verify that it is an official one and that
it is conducted by bona-fide inspectors
and not just a scam by a former inspector
looking to make a quick buck.

You can call the “Oficina de
Reglamentos” (City Code Enforcement
Office) at (322) 224-9667 to verify
the inspector(s) ‘ credentials and
personality. It is unknown how far the
new administration will go, but business
and building permits issued during
the past administration are subject to
review, including those for already
completed constructions, and the
legality of each permit can be assessed
on a case by case basis, which might
result in possible rescission, fines, reassessment for retroactive property
taxes, the potential demolition of illegal
constructions and criminal prosecution
of any offenders (those who received
bribes and those who paid them).
Even if any bribes were paid through a
contractor or any other third-party, the
business or property owner is the one
ultimately responsible by Law.
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s the founder and operator (along with our board) of
the Saturday Market Co-op – which is really a labor of love,
I want everyone to know that we continually search for
produce and other great items. It is very difficult to find these
people though we never stop trying. To that end we elected
to stay open all year in order to serve the local community.
There is no urge whatsoever to make our market into a
“trinket” venue for tourists. Quite the opposite, and while we
strive to be primarily a food market, a variety of local nonfood vendors is also important.
We are open now, and when the new
season officially begins on November 3rd,
we will once again have a full complement
of vendors, although a few may not return
for another week or two. We so appreciate
the support that the community has shown
the Saturday Market Co-op throughout
the summer and will continue to strive
for just the right mix of vendors to please
everyone.
This week there IS something new under
the sun: The Saturday Market Co-op is
pleased to announce that Distiliaria Los
2 Compadres will be joining us beginning
this week. Who are they? Based in Boca
de Tomatlan, they are considered to be
the first and only recognized WHISKEY
production company in Mexico. They
feature Single Cask Sour Mash Whiskey
and Gringo Larry’s Shine (a younger
version). Both use a type of corn native to
the Sierra Madre and White Oak French
barrels. Stop by for a sample of this
unique new productat 127 Pulpito across
from Coco’s Kitchen.
By the way, suggestions are most
welcome. Just drop me an email (sidg.
pv@gmail.com) or stop in and chat at the
Market on any Saturday morning.
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About the pets…
by JANICE GONZALEZ

This

week we decided to
spotlight our “special needs” dogs.
Unfortunately we have quite a few
of them right now and we really
need your help spreading the word.
They are all so deserving of a forever
home.
- Our first special little boy is
Stevie who is not only totally blind
but has an enlarged heart. He must be
in a place where he can remain calm
and he cannot have any strenuous
exercise, a permanent home where
his environment isn’t subject to
constant change so that he can learn
to find his way around his “world”.
Unfortunately at the sanctuary, he
tends to face new challenges every
day…his water dish may be placed
in a new location or he constantly
experiences different sounds and
smells with the arrival of new
animals. Additionally, the stress
caused by the barking that breaks out
in the sanctuary when the dogs are
excited is not good for his heart.
We just know there is someone
out there who also has an “enlarged”
heart and can provide a loving,
safe refuge for this lovely little
boy. Please help us find him a

home ASAP before any continued
stress does more damage. Stevie is
approximately 4 years old and we
think he became totally blind only
recently. We know from experience
that although blind, dogs are able
to navigate through life quite well
once they become familiar with their
environment.
- Buddy Boy is a gorgeous purebred
Schnauzer weighing 8 kilos who,
while living on the streets, contracted
moquillo. Although he survived
his illness, it has left him with a
mild tremor that runs constantly
through his body, although it is not
very noticeable unless he is excited.
Buddy Boy is approximately 3 years
old, and based on both his physical
and emotional condition when he
came to us, we assume he had been
on the street for most of his life. We
can only guess that he was discarded
as a puppy and left to survive on his
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own while fighting a deadly disease.
We have included photos of Buddy
Boy when he first arrived and of him
today. You would never guess these
two photos are of the same animal.
It is a miracle that today he is alive
and thriving. This incredible little
guy truly deserves another chance at
a normal life with a loving family or
companion.
- Next is our beautiful, sweet
lady named Queenie.
She is
approximately 2 years old and
weighs less than 5 kilos. To look
at her one might wonder why she is
one of our “special needs” animals.
Well, there is not a thing wrong with
this lovely girl except she is deaf as a
result of neglect.
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Queenie had such ear infections
that were left untreated with the result
being a buildup of fibroid tissue in
her ears. The primary concern for
Queenie is that she must always be
on a leash when out and about since
she cannot hear traffic. The only
ongoing treatment she will need is
her ears checked occasionally. If
there is any buildup of wax in the
ears it needs to be removed since the
wax cannot drain normally because
of the fibroid tissue.
- Mickey is a delightful 4 kilo
Chihuahua who survived being hit
by a car and then attacked by a dog a real survivor.

Please go to page 8
for continuation...

Beyond PV
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La Cruz Tournament sees biggest marlin
ever caught in the Mexican Pacific

Bucerías Artisan Tour
by GARY R. BECK

T

he first ever International
Fishing Tournament of La Cruz
de Huanacaxtle was a complete
success, breaking records in different
competitions, with a huge black
marlin of 325 kg being the most
impressive of them.
To start with, La Cruz Tournament
broke the region’s record of catches,
with a grand total of 129 catches
over the minimum weight limits of
the tournament.
Then on Sunday, the six-yearold record catch of marlin for all of
Mexico’s Pacific fishing tournaments
set at 322.7 kilograms, was broken
when the Giallo ship commanded by
Jorge Amarillas, brought in a black
marlin weighing 325 kilograms.
The record Marlin was caught
around 10:30 am at the site known
as “La Piedra”, near Banderas Bay,
with the last bait that they had
available which had already had
been chewed by a dolphin! During
the first 30 minutes of the Marlin’s
fight the crew couldn’t pull the reel,
not even an inch, but after 40 minutes
of fighting, the fish lost its strength.
The rest was easier on the crew.
“I believe it’s very important to
participate on a tournament like this
one. These are fair tournaments, with
no troubles, among good friends.
It’s very encouraging to get here
for the first time and discover soon
that everybody knows you and has
made friends with you, rather than
a competition this is a big party in

S

a wonderful place for sport fishing
fans”, said Amarillas after winning
the tournament.
Biggest sail fish on the last day was
presented by the host Marina Riviera
Nayarit Team, commanded by Pedro
Fernandez, and weighted 33.6 Kg,
not enough to enter the prizes but
good enough for the jackpot of
the day. First Place was taken on
Saturday by Miguel Sierra, on board
of Acayapan, with a 52.2 Kg fish that
also set a record for Tepic’s Sport
Fishing Club.
No new catches on Tuna after the
88 kilogram presented by Pankuka
on Thursday. For Mahi Mahi, the
first prize was for the 18.1 Kg fish
presented on Saturday by Calypso.
(Source: Luis Domínguez – pvpulse.com)

Update from the PV Chamber Orchestra
Our first rehearsal is scheduled for Saturday, the 3 of November at
rd

the American School at 11 a.m. Our December concerts are scheduled for
the 16th & 17th. The first one in the American School and the second at the
Paradise Community Center.
We desperately need more musicians, specially string players (as of this
moment we have only 1 confirmed viola). Anyone interested who feels
that they play at an appropriate level is invited to attend this first rehearsal
or contact Randall Scott at vallartachamberorchestra@gmail.com
SATURDAY 20

ome of us drove up to Bucerías with our tour group this past
Wednesday totaling 10 with our two lady guides/hosts, Corrina and
Elly. We visited 3 artisans applying for micro-loans: ceramic painter,
gardener and piñata-maker. Through translation, we learned of their
dreams and hopes for both their business and families. They were all
deserving, charming, hardworking people.
Then we walked a very short way to a typical open-air Mexican grill
for comida. The kind owner stayed past closing with some of his children
and showed us how to make Salsa Mexicana in his heirloom molcajete.
The ladies taught a few of us guinea pigs how to make tortillas. Then
Oaxacan cheddar cheese was added and a quesadilla formed. We
opened each and filled with a delicious ensalada de nopales, frijoles de
la olla, salsa fresca, cilantro, chopped onion... rolled like a burrito and
ate. Fresh agua fresca de Jamaica was served liberally on this hot day.
No preservatives are used at any time and the tortilla dough contains no
lard [manteca]. Healthy living hits the street food stands!
The ladies will be posting other tours here so keep an eye. Cost is your
particular donation and you may make purchases at stops along the way.
Cross your fingers for a Puerto Vallarta version and I will assist in any
way they need me.
From Elly:
“Hi everyone,
We wanted to extend a special invitation to the year-round PV crowd
to join Investours’ Bucerías Walking Tours.
Our tours (described below) offers you a chance to experience
something new while giving back in an important way. There is no
set cost to the tour, though we appreciate donations and use 100% of
proceeds to support local artisans (see below). If you’re interested in
joining us next week, please send me an e-mail.
For those of you who are unfamiliar with Investours, here is a little
information about what to expect on one of our tours:>
1. We take small groups of tourists/residents to meet local artisans,
tradespeople and food vendors. They share with us the secrets behind
their cultural craft and livelihood. This is an interactive experience, as
translation is provided and questions are encouraged.
2. The tour group enjoys a traditional meal, made right in front of us.
3. At the end of the day, Investours uses 100% of tour donation
proceeds to support interest-free micro-loans for the people we meet.
These loans allow the business owners to expand their projects, thus
increasing their standard of living.
In short, our tours are ways for foreigners to give back to the local
community in a direct and sustainable manner. If you’re interested in
helping people help themselves but can’t make the tour next week,
please contact me for more information about how you can become
involved.
Please come prepared to walk a total of approximately 1 mile.”
For more info or to answer a question, write to Elly Rohrer at
investourspv@ yahoo.com
She is the Director of Investours, Tel.: 322 191-5309. www.investours.
org and facebook.com/investours
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Bob Price, Curator of PV’s Botanical Gardens, in France!

Bob

was invited to give a presentation at
the 9th International Conference of “Gardens
and Tourism: the Keys to Success” through the
“Gardens Without Limits” organization in Metz
(Moselle - France) on Friday October 12th.
The conference’s director, Pascal Garbe, saw
Bob give a presentation at a Canada’s Garden
Tourism Conference last year and invited him to
present at this conference in France generously
offering to pay for his airfare, conference fees, and
many other expenses.

Hopefully this will prove to be a great opportunity
for the VBG to connect with European audiences
and funding for projects at our Gardens.
For more info on Bob’s conference, in English:
w w w. c g 5 7 . f r / S i t e C o l l e c t i o n D o c u m e n t s /
VivrelaMoselle/Territoires/Transfrontalier/
colloque_jardins_2012_preprogramme_EN.pdf
Bob is scheduled to return to PV on the 24th.
Congratulations!

BBWS Charity Golf Classic
The Banderas Bay Women’s Shelter (BBWS) Annual Charity
Golf Classic will be played this year at the Vista Vallarta Club
de Golf a Signature Course Design by golf great Tom Weiskopf.
The course provides Vista Vallarta with a dramatic contrast
from most other courses in the world. The terrain is extreme
with dense jungles, deep ravines and swift
creeks. Mr. Weiskopf has done a masterful job
of blending the elevations and natural features
into an incredibly playable experience... from
the first tee to the green of the “drivable” 18th.
This year’s tournament will be held on
November 16th, and we have joined forces
with Vallarta Lifestyle Vacations Fundraising
Systems, which is offering great vacation
packages and running our secured registration
process.
Tickets prices are $120. USD / $1620. Pesos
for members and $145. USD / $1955. Pesos
for non members. 100% of funds raised at the
tournament will go directly to the Banderas
Bay Women’s Shelter.
SATURDAY 20
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Vallarta Lifestyle Vacations Fundraising System has agreed
to donate a percentage of any of their golf dream deals to our
shelter. So even if you can’t make it to the actual tournament,
take advantage of their deals and you will still be contributing
to our cause.
We appreciate your continuous support in the fight against
domestic violence in the Banderas Bay area. Visit http://www.
banderasbaywomenssheltercharitygolftournament.
com to learn more details about the tournament
and to register. You will also find more info on
Compassion for the Family there, as how you can
make a difference.
The Banderas Bay Women’s Shelter is working
with Vida Reavivida / Compassion for the Family Inc.
working with Mexican Social Services to provide an
immediate, temporary and safe living environment
and to provide the basic needs for women and their
children who are victims of domestic and sexual
violence. For more information, contact Robin at
robinsworld55@yahoo.com or David@yahoo.com
compassionforthefamily@yahoo.com.mx
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Vallarta Voices
Continued from page 5...

by ANNA REISMAN

T

he day before I left for my annual visit
to the Great White North, the main story in
the local papers dealt with Oscar Ernesto
Perez Flores, our new Mayor’s executive
assistant, who fell through an unfinished
stairwell from the top floor of the new
Municipal Administrative Unit (UMA
- Spanish acronym) to the basement approximately 12 meters / 40 ft., suffering
serious injuries. Thank heavens, he has
nearly recuperated now.
The unfinished UMA has had faux ceiling
collapses at least twice since former mayor,
Salvador Gonzalez Resendiz, rushed the move
from City Hall, leaving it in total disarray. If
you’re a FB friend of the Mirror, you may have
read that city workers had to move their furniture,
equipment and supplies by themselves. Lots of
stuff “disappeared” during the move…
Rumors are that the former mayor and his
family are responsible for the construction of the
UMA…
For the time being, the City Council will
continue working at City Hall by the main square.
OK. So I leave, PVR to Houston. Uneventful
trip, 2½ hours layover, then on to Toronto …in a
tiny, uncomfortable plane. We all arrived safe and
sound, but my luggage did not.
Two days borrowing clothing from friends and
relatives while waiting for my stuff. The airline
reps I spoke to were very nice but they couldn’t
help me. They were all in India.
It got very cold by the time I took the train to
Montreal. One degree below zero C to be exact,
and it didn’t go much higher than 8 degrees all
week. I even saw three snowflakes! That’s three
more than I wanted to see. And I also experienced
a 5.5 earthquake while I was there.
To say that I was glad to fly back to my
beloved little paradise, my friends and all my
furries would be an understatement. Of course,
I was glad to spend time with my children and
grandchildren up there, and to admire the “foliage
season” setting in, but still…
And then, the first thing that greeted me upon
my return was the news of the incident that had
occurred a few blocks from our house a few hours
earlier. Not good.

At this point, I would like to quote our friend
Luis Melgoza because his thoughts –with which
I agree completely- are expressed so much better
than I could ever put them:
“There has been organized crime-related
violence in Vallarta for years. As in this case,
it is highly focused and the vast majority of
the population has been and is safe.
In the recent past, the then police chief
was targeted and injured, together with
one of his escorts, by an attack allegedly
orchestrated by the Sinaloa Cartel. At
least two prolonged shootouts between
law enforcement and criminals were
reported in PV in the last two years and
a grenade “accidentally” exploded in a
crowded bar.
Absolutely no news media is reporting that
yesterday’s attack was the result of the violation
of an agreement between the police and narcos…
In fact, Roberto Rodriguez Preciado, PV’s new
Chief of Police, target of the attack, has a proven
track record in law enforcement, having served as
Tonala’s police chief, State Attorney’s delegate,
and as part of the state’s anti-kidnapping task
force. Puerto Vallarta is much safer than most US
and Canadian cities.”
That’s all for now. Lots to look forward to next
week… See you on the newsstands!
sheis@ymail.com
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He had been in such an abusive home he
wouldn’t even allow us to touch him when
he first arrived at the sanctuary. Today, he
is the sweetest dog you will ever encounter
and is no longer frightened, but very selfconfident.
He was supposed to have his leg amputated
but, while we were in the process of helping
him recover emotionally, he started healing
physically on his own. Then he began a
month of daily swim therapy and started
walking on the leg. Because his knee was
crushed, he will always have a stiff knee but
he gets around just fine thank you! After 4
years of abusive treatment Mickey deserves
to have a normal life with loving owners.
- Adorable Rocky is approximately 3 years
old and weighs in just over 8 kilos - another
survivor. He has a slight limp from an old
leg injury and a slightly enlarged heart. He
does require one pill a day to keep the heart
condition under control. Long walks are OK
as long as they are not strenuous.
All of these sweethearts have survived so
much they are a testament to their ability
to rise above adversity and be the loving
companion animals the universe intended.
Won’t you please share this with any friends
or family members who might have enough
room in their heart to make a home for one
of these special animals?
Contact the SPCA at spcapv@gmail.com
if you are interested in adopting any of our
animals.
To see other animals available for
adoption, visit our website www.spcapv.
com or www.spcapv.blogspot.com.
IF YOU FOLLOW FACEBOOK... be
sure to “like” our official page and let your
friends know to share information from the
official page to their own account. You
can find us at www.facebook.com/spcapv,
where all animal action and interaction is
happening.

Good Bites

There’s more to our history
than just great flavors
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Now open…
Café Bohemio, 127 Rodolfo Gomez in the Romantic Zone
on the south side of Vallarta, is open again – for dinner only.
Delicious new items on the menu and all sorts of surprises
scheduled for this, their 10th successful season in PV!
The brand new restaurant called NU, corner of Amapas &
Pulpito, is now open 7 days a week at 6 p.m. Delicious tapas
and extremely reasonable prices. Owner Jae Palsce has created
a wonderful unique menu and ambiance. There is also a bar
type sitting area on the street level.

S

ometimes we all need more than just chips, guacamole and
margaritas. Archie’s Wok is your haven for bold and innovative
flavors to get you out of that Mexican rut!
Since 1986, Archie’s Wok has been legendary in Banderas Bay
for serving up original cuisine influenced by the exotic flavors of
Thailand, China, and the Philippines. Archie’s helped establish
the culinary foundation of Puerto Vallarta and continues to be
one of the bay’s most beloved, longtime established restaurants.
It all began in 1976 when Archie was asked to become
Hollywood director John Huston’s private chef at his personal
retreat on Banderas Bay’s south shore. Only reachable by boat,
Las Caletas (The Coves) was John Huston’s rustic jungle villa
by the sea.
THE BEGINNING: The first few months at Caletas
were dedicated to getting it into some semblance of order.
Landscaping, decorating, and getting rid of the leftover building
materials. Getting a garden started was Archie’s main objective,
so he devoted himself to creating a clearing in the dense jungle.
It became his passion to see lettuce, tomatoes, string beans,
snow peas, lemon grass, shallots & basil rising up amidst ferns,
philodendrons and palms. Today, Archie’s family upholds his
legacy of only using the freshest local ingredients at this tranquil
Asian-inspired restaurant.
So when you finally say “no more tacos”, head on over to
Archie’s Wok and discover a world of flavors. Named “Best
Asian” in Vallarta for the past 7 years. Ask about their “gluten
free” options. Open Monday through Saturday from 2 to 11
p.m. The ever-popular d’Rachael continues to perform classical
and contemporary music on harp, flute & vocals each Friday and
Saturday evenings from 7:30 to 10:30 p.m. Located in Vallarta’s
South Side at 130 Francisca Rodriguez. You know the street, the
one that meets the new pier. 222-0411. No reservations needed.
SATURDAY 20
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Gilmar Restaurant, 418 Francisco Madero (also on the
south side) is open once again for breakfast, lunch and dinner.
Furthermore, if you mention having seen this in the PV Mirror
to your waiter, you will receive a 30% discount on your food or
two complimentary domestic drinks for dinner throughout the
month of October. They are also offering 10% discount on the
breakfast buffet.
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The 7 Arts

by JOE HARRINGTON

Taken II
Taken II starts out with the back
story from the first film – man’s
daughter is taken and sold into
sexual bondage. Father a top trained
expert in everything for a spy –
mostly the ability to physically
handle himself. This father role is
played – in both movies – by Liam
Neesom. In the first, he cracks
HEADS, MAIMS, AND KILLS
HIS WAY THROUGH A BUNCH
OF BAD GUYS TO RESCUE HIS
DAUGHTER. IN THE SEQUEL,
HE – well, cracks heads, maims
and kills people – a lot of people –
so many that if I saw the film again
(which I won’t) I would need one
of those little things that allow a
person to keep count. Someone
dies – punch the button. Lots of
people die in Taken II.
Death can be a necessary element
in drama. Think MacBeth.

I think the head count there was
eight killed. In Taken I or Taken II
that number is reached very soon
after the initial credits roll.
Funny thing is, about twenty
minutes into the sequel, I started
thinking that this was different
from the first – different because
it had a very clever scenario. In
fact, some of the logic involved is
extremely clever. The plot at this
point in the flick: Liam is captured
and being held by men who are
angry that – in the first movie –
he killed one of the leader’s sons.
Okay – another revenge motif.
Except Liam uses very unusual
things to pinpoint where he is
being held in Istanbul. He does
this by contacting the daughter
he saved in the first movie and –
using geometry and sound – has
her locate where he is. This is fine
stuff – except it only lasts for about
ten or so minutes. Then it’s back
to cccc, main, and kill for the rest
of the move.
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I can never figure out how the
creators of these kinds of movies
think that they can make us – the
audience – swallow that a huge
band of men, armed with things
that fire 1500 round of ammo
a minute – can miss one guy’s
running around killing them all
with his nine-shot Beretta.
Mentioning a Beretta – maybe
someone should make a move
called James Bond meets Taken.
Daniel Craig versus Liam
Neesom. Wow! Ridiculous? No
more ridiculous that Abraham
Lincoln – Vampire Hunter. Maybe
Bond versus Wolfman, or Liam
versus Frankenstein.
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A couple of weeks ago I wrote
about a little gem of a flick called
Smoke Signals. Woah, something
original that has no car chases, no
bombs, no bullets, but is riveting.
“Normally a trial like this would
last six, seven, eight weeks. As
this is a mock trial it will only last
three days.”
Joe is an internationally
published true crime writer. You
can send him comments or criticism
at JoeMovieMadness@Yahoo.com
Artwork by Bob Crabb.

Health Matters

Body & Sol
by KRYSTAL FROST
organic-select@hotmail.com

Pet Food

T

his has been on my mind for
a while... I am wondering why
pet guardians who are invested
in their own wellbeing through
eating intelligently and enjoying an
active lifestyle do not give their pet
companions the same consideration.
Having said that, and sadly for
your pets, the pet food industry is
rapidly becoming Big Business. Big
Business to the tune of $15 billion
worldwide.

Behind closed doors, strategic
acquisitions of smaller companies
are quietly taking place – clearly to
capitalize on the tremendous profits
the pet food industry offers. What
most pet owners don’t realize is that
the pet food industry is actually an
extension of the food and agricultural
industries.
Pet food provides these giant
multinational
corporations
a
convenient and profitable “built-in”
market for wastes left over from
their human food production.
Here’s the problem: Your pet was
never designed to eat ‘wastes’.
Commercial pet food is a far cry
from your dog’s or cat’s ancestral
diet – the diet their species had
thrived upon for thousands of years.
It happens that nowadays we
see our pets in increasing numbers
getting degenerative diseases similar
to that of their human counterparts,
i.e.: inflammation, arthritis, diabetes,
tumors, kidney, liver dysfunctions
and cancer. Let’s take a look at some
of the causes and options.
According to Asian Traditional
Medicine theory: grains, sugar and
milk products (major ingredients in
most pet foods) create an indigestible
residue that does not break down in
the blood. This residue (sticky nasty
stuff) collects in the liver, heart, and
eventually clogs up the kidneys. The
environment created is a breeding
ground for bacterial and viral
infection as well as the more serious
and chronic symptoms mentioned
earlier.
First off, check the food. It seems
logical that you can’t keep your
pet healthy on full time dry food
SATURDAY 20
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Raw, Sold Frozen
Guaranteed Analysis (as fed)
Protein (not less than)
12%
Fat (not less than)
8%
Moisture (not more than)
71%
Carbohydrate (not less than)
3.5%
Fiber (not more than)
0.5%
Ingredients
Free-Range Meat = 69%
chicken meat including bone, chicken gizzards, chicken
hearts and chicken livers
Organic Vegetables = 29.3%
carrots, squash, yams, zucchini, celery, romaine, parsley,
apple cider vinegar
Special Nutrient Mix = 1.7%
kelp, sea salt, inulin, zinc, copper and iron amino acid
chelates, vitamin E

'Premium' Dry Dog Food
Guaranteed Analysis
Crude Protein (min)
25%
Crude Fat (min)
10%
Moisture (max)
14%
Carbohydrate
??
Crude Fiber (max)
4%
Ingredients
Ground yellow corn, corn gluten meal,
whole wheat flour, animal fat preserved
with mixed-tocopherols (form of
Vitamin E), soy protein concentrate, soy
flour, water, rice flour, pearled barley,
sugar, tricalcium phosphate, propylene
glycol, animal digest, dicalcium
phosphate, salt, phosphoric acid, sorbic
acid (a preservative), calcium carbonate,
potassium chloride, L-Lysine
monohydrochloride, dried spinach, dried
apples, dried sweet potatoes, choline
chloride, calcium propionate (a
preservative), added color (Red 40,
Yellow 5, Blue 2, Yellow 6), Vitamin E
supplement, zinc sulfate, ferrous sulfate,
manganese sulfate, niacin, Vitamin A
supplement, copper sulfate, Vitamin B12 supplement, DL-Methionine, calcium
pantothenate, thiamine mononitrate,
garlic oil, pyridoxine hydrochloride,
riboflavin supplement, Vitamin D-3
supplement, calcium iodate, menadione
sodium bisulfite complex (source of
Vitamin K activity), folic acid, biotin,
sodium selenite

At first glance, the guaranteed analysis doesn't say much. However, just as in our food labeling,
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Reading the labels
as your dog has no biological
It takes practice to make sense requirement for carbs (notice the
of pet food nutrition labels. Pet carb content of the raw food is less
food companies seem to go out of than four percent). Food with a high
their way to make ingredient labels carb content is therefore not speciesconfusing and even misleading. Just appropriate for your carnivorous
as we are finally learning to read canine. Chances are the carbs in the
decode the labels of our foods... food are displacing some percentage
There is a code for unlocking what of protein your dog’s body really
we are feeding our pets… Check out needs.
the info on the dog food.
The use of the term ‘crude’
protein, fat and fiber on the dry
food label - Crude can mean a lot
At first glance, the guaranteed of things. Shoe leather, for example,
analysis doesn’t say much. However, is a ‘crude’ protein. Bottom line:
just as in our food labeling, actual there’s no way to determine how
ingredients and the order in which much of an ingredient categorized as
they appear, gives a better picture of ‘crude’ is digestible or will provide
the difference in quality of the two nourishment to your pet’s body.
foods.

OCTOBER, 2012

FRIDAY 26

12
A Few Things You WANT
to See on a Dog Food Label
Human
grade
(USDA
approved) ingredients.
The
Association of American Feed
Control Officials says “humangrade” is false and misleading, and
constitutes misbranding, unless
every ingredient in the product - and
every processing method - meets
FDA and USDA requirements
for producing, processing and
transporting foods suitable for
consumption by humans, and
every producer of the ingredients
is licensed to perform those tasks.
Few pet food companies can
meet these criteria. Find out the
ingredients in the brand you buy
if it’s fit for human consumption.
Despite the fact manufacturers
can’t list ‘human grade’ on the
ingredient panel, if they are
using ingredients fit for human
consumption, you’ll know by
the information provided on the
bag, as well as their marketing
materials. The company will want
you to know why their food is more
expensive.
- The better the brand (and
higher the cost), the more likely it is
that the ingredients are human grade.
If all else fails, you can visit the
manufacturer’s website or call their
toll-free number on your Vonage or
Magic Jack.
- The protein source is either
free-range or pasture-raised and
hasn’t been shot full of hormones
and antibiotics as these substances
are highly toxic to animals.
- A whole food protein source at
the top of the list of ingredients. The
key here is to look for named meat,
typically one-word descriptions
of the protein in the formula, for
example: beef, turkey, lamb, chicken,
etc. Avoid any product with nonspecific descriptions like ‘animal,’
‘meat’ or ‘poultry.’
- Meat meal is fine as a secondary
ingredient to a whole food protein
source. Meal consists of meat with
the moisture removed, with or
without bones, and has the right
calcium/phosphorus balance.

Health Matters

Like the primary whole food
protein source, meal should be from
a named, specific meat.
- Grain-free. Your carnivorous
pet has no biologic requirement for
grains.
Avoid the following:
- By-products, meat by-products,
especially those not specified as
a certain kind of meat (chicken,
beef, turkey, etc.), contain unsavory
ingredients ground into the mix

during processing like beaks,
feathers, feet, hooves, hair, entrails
– even tumors. The exception would
be by-products derived from human
grade organ meats like liver and
kidney.
- Poor quality, incomplete
proteins these include corn gluten
meal, wheat gluten meal, rice protein
concentrate and soy protein.
- Formulas containing corn or
soy. Corn is a cheap filler ingredient
with no nutritional value. It is also a
known allergenic. Soy is estrogenic
and can wreak havoc on your dog’s
endocrine system.
- BHT, BHA, ethoxyquin, propyl
gallate. These are all artificial
preservatives. Ethoxyquin is banned
from use in human foods, but is used
to preserve the fish meal found in
many pet food formulas. You won’t
find it on your pet food label because
it is added before the fish meal arrives
at the manufacturing facility. When
considering dog foods containing
fish, look for written manufacturer
assurance on the label or web site
that the fish meal does not contain
SATURDAY 20

ethoxyquin. Otherwise, assume that
it does.
- Look for foods preserved with
vitamins C and E, also called
tocopherols.
- Artificial colors, flavors, sugars,
sweeteners or propylene glycol.
Your best bet is to feed your
pet a balanced, raw, speciesappropriate, homemade diet. There
is a publication that may inspire you
with information and recipes: Real
Food for Healthy Dogs and Cats
by Dr. Karen Becker and
our dear Dr. Mercola whom
we credit with some of the
above information.
If that’s not possible, pick
up some organ meats from
the local butcher (avoid
supermarket meats), have
them run it through the
grinder for you and mix it
with some raw sunflower
sprouts, carrots and grated
beets. Mix it up and divide
into meal portions to store in
freezer containers and pop
them in the freezer. You can take
out a day’s supply in the evening and
place it in the fridge, by the morning
they should be thawed. You may
have to mix it ¼ to 1 when you start
your pet on the changeover, then
increase the portion each couple of
days until the mix is a 100 % raw.
If you really want to get serious
about it, local organic food producer
www.organic-select.com can get you
raw organic, grass-grazed organs
meats… drop them a line.
Krystal Frost is a long time
resident of Puerto Vallarta. Graduate
of University of Guadalajara, and
specialized in cosmetic acupuncture at
Bastyr University in Washington State.
She is the owner of Body & Sol for over
15 years where she practices traditional
Chinese
medicine,
acupuncture,
massage therapy, yoga, meditation and
nutritional counseling. She has created
healing programs for individuals,
retreats and spas. Questions and
comments may be directed to
organic-select@hotmail.com

OCTOBER, 2012

FRIDAY 26

Considering
permanent lip liner?

Real Estate

Market price is what a buyer
is willing to pay; intrinsic value
is what the property is really
worth. Warren Buffet is famous
for finding intrinsic values in his
investments.
- You don’t usually lose a market:
the market changes to another
buyer/owner type.
- Real estate is not a liquid asset.
- Financing or refinancing can
give an owner a false expectation
that real estate is liquid.
- It is best to sell in an up market,
and buy in a down market.
- Buying real estate and hoping
it goes up in value is speculating.
- Buying a property to collect
rental income is investing.
- Don’t believe everything you
hear or read about real estate.
Do your own homework.
- There are no get-rich quick
schemes for real estate which last
long term.

by HARRIET MURRAY

Natural laws in real estate activity

A natural law is defined as

an observable law relating to
natural phenomena.

- Location affects the price you
pay and the rental income you
receive.
- Nothing happens until
something sells.

- You make your money when
you buy, not when you sell.
- Real estate is a cycle like any
other commodity: it has ups and
downs.
- “Property always goes up in
value” is not a true statement.
- Intrinsic value is a good hedge
for continued value.
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- People buy real estate for many
different reasons. If they know
what they are going, their actions
are as legitimate as anyone else’s.
- Historically for emerging
economies, safety of real estate
ownership is the key to further
development of the economy.
- For most of the general
population, the real estate they
own is their single biggest asset
and indicator of wealth.
This article is based upon legal
opinions, current practices and my
personal experiences. I recommend
that each potential buyer or seller
of real estate conduct his own due
diligence and review.

Harriet Murray may be
contacted at
harriet@casasandvillas.com
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200-lb Yellowfin Tuna, huge
Sailfish, Marlin, large Dorado,
fishing explodes in PV!
Written by STAN GABRUK

For months now I have been writing what I call ¨fluffy¨

fishing articles, making what I would consider a disappointing
summer sound as positive as possible. This summer, it was
not about Mexico, but rather southern California. Warm
water, plenty of bait and currents that swept our world class
gamefish to points north of the Mexican border were very
welcome indeed to the Southern Cal boys for sure.
Yes, we had fair-sized Yellowfin Tuna, Sailfish, small
Marlin, but no Dorado to speak of. With plenty of bait in the
water, perfect water temperatures, sapphire blue water at all
the fishing grounds and disappointing fish counts.
This week, things have changed for the positive, Animal
House with Captain Luis and First Mate David Chorra
came in with a 300-lb Yellowfin Monster! Even The Bank
(El Banco) finally started firing on all eight cylinders. For
those who have been saving their precious fuel dollars, now
is the time to raid the piggy bank, amigos. We are now in
the best time of the year to boat that ¨bucket list¨ fish you’ve
always dreamed of as fishing explodes in Puerto Vallarta!
Let’s start with El Banco, normally our biggest producer
of Yellowfin Tuna, which has been dismal at best until now.
The Tuna are finally here, but they seem to be in and out.
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You can find them in sizes from 30 lbs. to over 200 lbs., with
Monsters in the 300-lb range - if you have any luck at all!
Marlin is running now between 400 and 800 lbs., Dorado are
in the 40 to 60-lb range, Sailfish everywhere. Bait is more than
abundant and varied in the form of baby Tuna called Bullets,
Chorras (Bonito / Skip Jack Tuna), Google Eyes, Sardines,
you name it, it’s a fish smorgasbord at El Banco.
Corbeteña has been the place to be all season so far and
things have not changed in that regard. Yellowfin Tuna have
been hanging out all around the rock and the YF Tuna fishing
has been consistent for the last few weeks. Even if they were
small by comparison with what we normally see at this time
of the year, but they’re there! For the moment, if you are
heading out on a full day trip, I would be hitting Corbeteña
first. Many 200-plus pound Yellowfin Tuna are circling the
rock. Bait is off the hook which can be an issue, this is the
challenge. Sailfish are fighting for your presented bait, and
it doesn’t have to be fancy, shiny works. Large Dorado to 60
lbs. is a welcome sight, big blue and black Marlin are fighting
for your baits as well. Cubera Snappers are still here too, in
the 45 to70-lb range.
Also, the Marieta Islands have sprung to life again. Sailfish
have literally taken over all the fishing grounds and can be had
on shorter day trips. So if you are targeting Sailfish, then there
is no need to hit the deep water locations. Dorado running 20
to about 35 lbs. are more abundant by the day.
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Skip Jack Tuna, Bonito, Snappers, all the regular players
are here again. Eight hours on a super panga will be the most
affordable option in this case and won’t break the family
vacation budget.
Inside the bay, we have what I would consider a wonderful
fluke. All summer long, the Yellowfin Tuna fishing has been
better in front of Yelapa in the south end of the bay than at
El Banco or Corbeteña! Now the larger YF Tuna are where
they should be, there are still large Tuna in the deep holes
in front of this favorite tourist location. Bonita, Sailfish and
YF tuna between 30 and 70 lbs. are there now for the taking.
It makes a four to six-hour fishing trip worth the time and
money. Don’t want to spend all day on a boat, but still would
love to have the thrill? Then this is a great option.
Many people have been concerned that I am out of business
and, to be frank, it has been no cake walk. The local ¨Pirates¨
went way out of their way to make sure I could not get a
business license by bribing public officials to keep me out
of the market place. So I moved again and can be found /
reached at my cell phone number until I get the power and
internet hooked up at my new location, five doors down from
Victors Café Tecuba. I am at the far end of the Marina now,
closest to the Westin Hotel end of Marina Vallarta. I am on
the boardwalk in a glass structure you won’t be able to miss.
Come by and say hello! It’s going to take me a few more
weeks to get the shop up and running, my shop phone number
is not working as yet either, so call my cell phone (011 52 1
322 779 75 71) and you can reserve a fishing date on MY
world class exclusive boats.
Until next time, don’t forget to kiss your fish…
Don’t forget to visit Marina Vallarta with its 150 shops,
restaurants and professional services. It’s Puerto Vallarta’s
other Malecon (boardwalk).
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You owe it to yourself to come down and see it especially
since the police are cleaning up the ¨Pirates¨ who bug the
crap out of you!
You can come be a ¨Fan¨ on Facebook here: http://
www.facebook.com/pages/Master-Baiters-SportfishingTackle/88817121325 Looking forward to meeting you online!

Facebook Fans get special perks you won’t find in my reports.
Master Baiters is the only real fishing company with a
shop and its own exclusive boats that are reliable, fast. My
crews speak English and catch fish! Remember, at Master
Baiter’s Sportfishing and Tackle, “We Won’t Jerk
You Around!” If you have any questions on any subject
regarding fishing or Puerto Vallarta, feel free to ask at my
email: CatchFish@MasterBaiters.com.mx Web page: www.
MasterBaiters.com.mx or call me directly locally at: (044)
322 779 75 71 or if roaming: 011 52 1 322 779 75 71 (this is
my cell phone directly until the shop phone is working).
The trade name Master Baiter’s ® Sportfishing and Tackle
is protected under trade mark law and is the sole property of
Stan Gabruk.
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Hi-Tech

The Browser Wars heat up again…

W

ell it’s time to look at the internet browser wars again. Things are
heating up with the newly released Internet Explorer 9 and Firefox 16,
while Google Chrome 22 is out now! Personally, I think the numbering of
versions is getting out of hand. Chrome version 114 anyone?
The browser race is hotter than it’s been in years, with all 3 major
browsers ramping up support for HTML5 and all the latest associated
technologies. The latest area of focus is hardware acceleration — this
is where the internet browser hands off processor-intensive tasks to the
computer’s graphics hardware to make animations and page rendering
faster and smoother.
Let’s start off by saying sorry Windows XP users… “No Internet
Explorer 9 for YOU!” IE9 is only available to Vista and Windows
7 operating systems. Now this is not a mean-spirited slap in the face
from Microsoft (they say) but rather the reality that IE9 uses “hardware
acceleration” which Windows XP can’t do.
Firefox 16 and Google Chrome 22 will run on Windows XP, but not
with all the bells and whistles of hardware acceleration. Funny that nonMicrosoft browsers will support XP, but Microsoft will not support their
own (older) product!!
I do have to say, I like Google Chrome 22 so far. It’s fast and no
nonsense. Even the setup process shows Chrome’s commitment to speed:
Just click the Install button on the Chrome Web page, and you’ll have the
new browser up and running in less than a minute, with no wizard to go
through and no system restart. It also updates itself automatically in the
background.
Another big plus to Chrome is the built-in Flash and PDF Support.
Chrome is the only browser to come with Adobe Flash built in, rather
than requiring a separate (and annoying) installation.

And not having to perform the frequent required updates of the Flash
plug-in separately is another boon - it updates automatically with the
browser.
Chrome boasts a PDF reader built-in as well, so you don’t have to
worry about installing any Adobe plug-ins for viewing specialized Web
content. You can also print the PDF from online as you would any Web
page.
Minimalism has been a hallmark of Chrome since its first beta release.
Tabs are above everything, and the only row below them holds the
combined search/address bar, or “Omnibar.” Yes this is for you those of
you who have the browser with 7 toolbars installed, so you almost can’t
see the web page itself!
Chrome “instant” is one of the coolest things to be added to Chrome
in a while. Start typing a Web address in the Omnibar, and before you’re
even done, a page from your history or a search result page is displayed
below in the main browser window. I just type “PC,” and PCMag.com
is already loaded.
The idea was first implemented in Google search’s Instant feature,
but I think it’s even more useful in the browser than in Search, where I
usually ignore it and finish typing my query anyway: Most sites we visit,
we’ve visited before, so having them ready to go before you even finish
typing is a big speeder-upper.
Google has put considerable thought into its browser’s new tab page,
which shows thumbnails of your most-visited pages. I like that you can
move the large thumbnails around and pin them in place, or remove
those you don’t want. You also now have a choice of list or thumbnail
view, and you can display only recently closed tabs, only most visited
pages, or neither.
Now as far as security goes, this is where Chrome really shines. The
entire program architecture is internally sandboxed so that almost all
vulnerabilities are unexploitable in a practical sense. And by integrating
Flash they automatically update it, which is certainly an important
security advance.
To help protect from crashes due to both malicious and poorly coded
sites, Chrome runs each tab in a separate process. If a website on one tab
freaks out, it won’t take down the whole browser (Firefox has this same
feature). I don’t know how many times I’ve had 10 tabs open to various
web pages and, sure enough, one site hangs up on me and crashes my
whole Internet Explorer and the other 9 pages I was viewing.
So how is all this playing out in the real world? Well, Internet Explorer
has dropped from over 80% of worldwide usage just a few years ago,
to just over 35% this year. Google Chrome has passed Firefox to take
second place global at almost a tie with Internet Explorer! Firefox hit a
peak of 40% a couple of years ago but has settled in around 22%, based
on recent numbers. Safari and “others” make up the last 8%.
With the imminent release of Windows 8, so will Internet Explorer
10 be ready for primetime. At this point it’s safe to assume it will be
available for Windows Vista and Windows 7 users as well - through an
update. I’ll have more on this new generation in an upcoming article.
That’s all my time for now. See you again next week (when the PV
Mirror will be IN PRINT AGAIN!)...
Until then, remember: only safe Internet!
Ron can be found at CANMEX Computers. Sales, Repairs, Networking,
Wi-Fi, Hardware upgrades, Graphic Design, Data Recovery, Housecalls available. www.RonnieBravo.com Cellular 044-322-157-0688 or
just email to CanMex@Gmail.com
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Nature’s World

From the Vallarta Botanical Gardens…

Dear Friends of the Gardens,
After a hot and rainy summer, we are
all eagerly anticipating the fresh breezes
of the season’s first “cool front,” which
should arrive any day now. Vallarta-area
temperatures and humidity generally drop
perceptibly in mid-October, providing
refreshing morning and evening coolness
from then until around Easter.
At approximately 400 meters (1,300 feet)
in elevation, Vallarta Botanical Gardens
enjoys a climate a few degrees cooler than in
the city and along the coast. For plants, such
small differences are extremely important.
For example, coconuts, which thrive at sea
level, have a harder time making a go of it
at our elevation. A breadfruit tree that was a
point of interest during our daily tours here
gave up the ghost after a record cold snap
(8.3°C / 47°F) two years ago. Whereas many
of our northern visitors would scarcely
do more than put on a sweatshirt for such
an anomaly, plants can have much more
narrowly defined tolerances of temperature,
precipitation and humidity.
Scientists increasingly point out the
impact of those limitations in regard to
the worldwide climate change we are
experiencing.

They also recognize the critical role that
botanical gardens play in gathering data on
plants and forging conservation strategies
that will give plants a fighting chance.
The Botanical Gardens Conservation
International (BGCI), of which the VBG is
a member, has made an alarming projection
concerning our planet’s plant diversity. Of
the estimated 300,000 species of plants on
Earth, 100,000—one-third—may be lost
by 2050! The BGCI is coordinating global
efforts to save as many species as possible
through such efforts as conservation of key
habitat areas, reintroduction of species into
the wild, design and maintenance of seed
banks and public education.
The VBG is proud to be working locally
as part of this global strategy for plant
conservation, and we are thankful to the
many members and donors who support us
in that work.
Despite sensationalist media reports to
the contrary, Mexico remains a safe and
beautiful country to visit. To those of you in
Puerto Vallarta, please come up and visit us
soon; to those of you in other places, keep
Mexico in your hearts.
Bob Price, Curator and Founder
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Gardens host UNAM
ornithological researchers
In September the Vallarta Botanical
Gardens hosted a group of ornithological
researchers
from
the
National
Autonomous University of Mexico
(UNAM) who are studying tropical
birds in our region. Dr. Patricia Ramírez
Bastida and three students caught and
released birds of about 60 different
species, including the Magpie Jay and
others from the group’s bird family
of focus, the corvids. They collected
DNA samples from the birds for further
analysis. Garden staff and visitors were
delighted by the opportunity to interact
with and learn from the researchers, who
hope to return to the Gardens March 7
through 10, 2013, to participate in the
Vallarta Bird Festival hosted by the VBG
and other prominent venues. They hope
to present summaries of their research
to Festival participants and to conduct
further studies at that time. If you did not
have a chance to meet with the UNAM
ornithologists in September, all the more
reason to sign up for the 2013 Vallarta
Bird Festival (www.vallartabirdfestival.
org) and participate in a unique
opportunity for education and discovery.

Butterfly observation
at its peak
Our entomologist (insect-studying)
friends have pointed out that October
is one of the best times to find high
numbers and varied species of butterflies
and skippers in this area. We’re taking
advantage of this time of great butterfly
abundance and diversity to showcase
these colorful creatures. Our daily 1 pm
tours during this month will focus on
them, and we’ll show you our favorite
viewing spots. We’ll also help you
identify the species we’ve learned about
so far, and you can then compare what
you’ve seen to specimens displayed in
the new exhibits in our Natural History
Museum collections.
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Directories

Non-Profit Charitable Organizations

For visitors to Puerto Vallarta who wish to do a good deed for the

less privileged in our little paradise, this is a list of some of the many
organizations that could benefit from such kind gestures.
Asilo San Juan Diego home for the elderly - Contact: Lupita
Sanchez Covarrubias Tel. 222-1257 or malupita88@hotmail.com or
visit the website www.mexonline.com\asilosanjuandiego.htm
Asociación Down - The Foundation for assistance to persons with
Down’s Syndrome - Contact Ana Catalina Eisenring at 224-9577.
Banderas Bay Women’s Shelter - Safe shelter to women &
children victims of domestic violence. Enables women to become
financially independent through jobs, education and non-interest
micro loans, professional counseling for them & their children.
www.compassionforthefamily.org
Becas Vallarta, A.C. – provides scholarships to approximately 300
high school and university students. Donations are tax-deductible in
Mexico and the USA. Polly Vicars at (322) 223-1371 or Buri Gray at
(322) 221-5285. Website: www.puerto-vallarta.com/amf
Casa Hogar a shelter dedicated to improving the lives of orphaned,
abandoned, disadvantaged or vulnerable children.- Contact: Luz
Aurora Arredondo at 221-1908, Rita Millan (322) 141-6974.
casamaximocornejo@gmail.com
Centro Comunitario SETAC-GLBT - provides essential services
to the GLBT community, including physical & mental health
treatment and referrals, education & recreation, free AA meetings,
English classes, HIV testing and counseling. Paco Arjona 224-1974
or paco@setac.com.mx
Clinica de Rehabilitación Santa Barbara - Rehabilitation of the
handicapped. Contact: Laura Lopez Portillo Rodriguez at 224-2754.
CompassionNet Impact - forms strategic partnerships & initiates
programs that provide opportunities for people living in chronic
poverty to transform their own lives. Bookmobile, homes, jobs
creation, loans, English & computer classes, emergency food,
medicine & clothing, etc. Tax-deductible in Canada & the U.S. Cell:
(322) 133-7263. ric@4compassion.org
Cruz Roja (Red Cross) - handles hospital and emergency service
in Vallarta. It is the only facility that is authorized to offer assistance
to injured people on the street, transport them to their facility or other
ones indicated by the injured person. Contact: 222-1533, 222-4973
Discapacitados de Vallarta, A.C. (DIVAC) association of
handicapped individuals dedicated to helping one another. Contact:
Ivan Applegate at 221-5153.
Grupo Ecològico de Puerto Vallarta - Contact R.C. Walker at
222-0897, e-mail: rc_walkermx@yahoo.com.mx
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International Friendship Club (IFC) - Assists the people
of Puerto Vallarta and environs. Donations are tax deductible in
Mexico. Tel.: 222-5466 or email ifc@pvmexico.com Website:
www.pvmexico.com/news/
Navy League - Helps in the transportation of donated supplies
and equipment from the U.S. to Puerto Vallarta. Contacts: Jerry
Lafferty at (322) 221-6156 or Jeff Miltenberger at navyleague@
prodigy.net.mx
New Life Mexico - a British Charity working in Mexico.
“Challenging Child Poverty with Health and Education
Programmes”. Contact: Philippa.VernonPowell@facebook.com
Pasitos de Luz (Mamas Unidas por la Rehabilitación de sus
Hijos) - substitute home for low income children with any type of
handicap, offers rehabilitation services and special support to their
families. 299-4146. www.pasitosdeluz.org
PEACE Mexico – Works on Protection, Education, Animal
health (free mobile spay/neuter program for cats & dogs), Culture,
Environment & economic development, with communities in the
Bay of Banderas area and beyond. Tax deductible in Canada & the
U.S. Gretchen@peacemexico.org or www.peacemexico.org
Pro Biblioteca de Vallarta raises funds for Los Mangos Public
Library. Tax-deductible receipts for Mexico and USA. Contacts:
Ricardo Murrieta at 224-9966 or Jimmie Ellis at 222-1478.
Proyecto Pitillal, “Busca un Amigo” - association created by
underprivileged mothers of paralyzed children who need society’s
help. Tel.: 299-44 95.
PuRR Project - a no-kill cat shelter with approx. 250 resident
felines living in a natural environment, un-caged, kittens in the
Kitten Nursery, on-site clinic with daily veterinarian services.
www.purrproject.com
Refugio Infantil Santa Esperanza Shelter for children. Contacts:
Madre Mari at 222-7857 or Sudy Coy at 222-5765. Donations are
tax-deductible in Canada and the U.S. www.ccshf.ca
The goal of Roma’s Kids - a registered corporation in Mexico
- is to educate the children of the Volcanes and surrounding area,
to provide them with the skills necessary to become employable by
the major industry here in Puerto Vallarta – tourism: math, English
and computer programs a priority. 100% goes to the kids. www.
kids.romamexico.com
SPCA PV – provides private vet costs for rescued animals,
volunteers to create & maintain a data base of adoptions, to walk
dogs at the foster home, Casita de Guadalupe, foster homes for dogs
& cats, trap & release program for feral cats, etc. www.spcapv.com
Un Mañana Brillante (A Brighter Tomorrow) - partnership
of Americans and Canadians to support the Colegio MexicoAmericano. Contact: Margi Baughman. Email: mach1@prodigy.
net.mx or David Bender, email: dbender@prodigy.net.mx
Vallarta Botanical Gardens - Vision: to build Mexico’s greatest
botanical garden in the highlands of Jalisco, Mexico. Research &
education of plant life, city beautification programs, bird watching, etc.
Donations to the Vallarta Botanical Gardens are tax deductible in the
USA. Tel.: 223-6182 or email info@vallartabotanicalgardensac.org.
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